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Food allergy is currently a hot topic in the ﬁeld of allergology.
The number of publications dealing with food allergies reached
100 per year in 1971, based on a Pub Med search, then 500 per
year in the beginning of 21st century, and more than 1200 per
year in 2014. As Hugh Sampson comments in his review article,1
no one would have imagined such a phenomenon in the 1980s,
just 30 years ago. He sketches the intriguing historical background
of food allergies over the past several thousand years. He further
describes the recent past and the present state of food allergies,
as a living witness. Finally, as a leading researcher in his ﬁeld, he
gives us his thoughts on the future of food allergies.
We invited George Du Toit, together with Gideon Lack, both
leading researchers into the prevention of food allergy, to
contribute to this issue. They have written a comprehensive review
article entitled “Prevention of food allergy: Early dietary interven-
tions”.2 They have published several important original articles in
consecutive issues of the New England Journal of Medicine, in 2015
and 2016.3e5 Although in the past, the prevention of food allergy
focused on allergen avoidance, recent ﬁndings from interventional
studies have prompted a shift in mind-set from avoidance to early
introduction of potentially allergenic foods. In addition to their own
work, they review many hypotheses for the possible prevention of
food allergy.
Thirdly, Magnus Borres writes a comprehensive review of recent
advances in component-resolved diagnosis in food allergy.6 Molec-
ular allergology is a breakthrough science that enables the quanti-
ﬁcation of IgE antibodies against individual allergen protein
components at the molecular level. Identifying whether the sensi-
tization is primary (species-speciﬁc) or due to cross-reactivity to
proteins with similar protein structures helps the clinician to judge
the risk of allergic reaction.
Finally, Aaron K. Kobernick together with Wesley Burks co-
author a review of active treatment for food allergy, including
oral, sublingual, and epicutaneous immunotherapy for IgE-
mediated food allergy.7 They describe for the readers of Allergology
International the current consensus regarding efﬁcacy and safety of
those active treatments for food allergies.Peer review under responsibility of Japanese Society of Allergology.
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characterization of a hypoallergenic wheat lacking u-5 gliadin.8
Wheat-dependent exercise-induced anaphylaxis (WDEIA) is wheat
allergy induced by exercise after the ingestion of wheat products.9
One solution for WDEIA patients is to limit their intake of wheat
products, but that signiﬁcantly lowers their quality of life. Since
u-5 gliadin is a major allergen in WDEIA,10 reduction or deﬁciency
of u-5 gliadin in wheat may decrease allergenicity. Kohno et al.
searched for candidate wheat lines among the stocks in the Na-
tional Bioresource Project (NBRP)-WHEAT organized by Japanese
scientists and found one, 1BS-18, which has a short deﬁciency on
chromosome 1B of Chinese Spring. It is of note that they cultivated
this line for two years to get a sufﬁcient amount of the grain to use
in their research. Gluten from 1BS-18 showed low allergenicity in
their in vitro analysis and hyposensitization ability in guinea pigs.
This study shows the possibility that a wheat line with a deletion
in the u-5 gliadin gene can decrease the allergenicity of wheat,
which may provide a feasible way to prevent the onset of wheat al-
lergies, including WDEIA. This has the practical advantage that the
1BS-18 line is not a genetically modiﬁed crop, so it can be cultivated
without any limitation.
Kanai et al. show the effects of prostaglandin (PG)D2 on VEGF
release in nasal polyp ﬁbroblasts.11 VEGF plays an important role
in the pathogenesis of chronic rhinosinusitis with nasal polyps
(CRSwNP) by inducing the proliferation of NP epithelial cells.5
VEGF is produced mainly by NP ﬁbroblasts in response to various
stimulidhypoxia, TNF-a, LPS, and rhinovirus.12e14 PGE2, one of
the major PGs in NP, was recently shown to induce VEGF release
in NP ﬁbroblasts.15 Kanai et al. show in this article that in addition
to PGE2, PGD2 can promote VEGF production in NP ﬁbroblasts. It is
known that PGD2 has two receptors: the D-prostanoid (DP) recep-
tor and a chemoattractant receptor-homologous molecule
expressed on the Th2 cell (CRTH2) receptor. They show that
PDG2 induces VEGF production via the DP receptor, not via the
CRTH2 receptor. Addition of a CRTH2 receptor-selective antagonist
conversely enhanced PGD2-induced VEGF release. This result pro-
vides a new insight into the involvement of lipid mediators in the
pathogenesis of CRSwNP.
Fish allergy is particularly problematic in coastal countries such
as Japan.16 It is of note that in Asian countries, ﬁsh allergy is more
common than allergies to nuts, peanuts, or wheat. It is known
that parvalbumin, a sarcoplasmic Ca2þ-binding protein, is a major
ﬁsh allergen and that anti-parvalbumin IgE is reported to be
detected in all patients by some researchers and in 2/3 of patients
by other.17,18 Type I collagen is another major ﬁsh allergen; 50% of
Japanese patients with ﬁsh allergy show positive for anti-type Ivier B.V. This is an open access article under the CC BY-NC-ND license (http://creativecommons.org/
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bility of type I collagen in IgE reactivity.20 Although collagen from
Paciﬁc mackerel was degraded by heating (140 C  10 min or
100 C  320 min), IgE reactivities detected in heated meat did
not change during heating, but no reactivities were observed in un-
heated meat. IgE in pooled serum of the patients with ﬁsh allergy
reacted with all of the investigated heated meat of bony ﬁsh but
not of cartilaginous ﬁsh, whose collagens are classiﬁed as type I.
This result suggests that heating is unlikely to reduce IgE reactivity
to type I collagen found in ﬁsh.
We offer our appreciation to all the authors for their contribu-
tions to the present issue of Allergology International.
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